Monkey’s Uncle Tavern

Catering Menu

COLD PLATTERS:

Steamed Seafood Display:

Shrimp, Snow Crab, Clams, Oysters, and Mussels

Fresh Fruit Tray: (Seasonal Fruit Available)

Fresh Vegetable Tray: (Seasonal Vegetables Available)

Roasted Vegetable Tray: (Seasonal Vegetables Available)

Cold Smoked Salmon Tray:

Served with Capers, Cream Cheese “n” Dill, Eggs, Onions, and Black and Green
Olives

Finger Sandwiches:

Choice of Tuna Salad, Chicken Salad, Turkey, Roast Beef, Corned Beef, and Ham
(With or Without Cheese)

Deli Platter:

Choice of Meats and Cheeses

Boiled Shrimp Platter:

Served by the Pound with Cocktail Sauce

Relish Tray:

Lettuce, Tomato, Onion and pickle

SALADS

Tossed Salad with Two Dressings
Caesar Salad



Salad Caprese’:

Tomato, Buffalo Mozzarella, Basil and Balsamic Drizzle
Marinated Vegetable Salad

Broccoli and Mushroom Salad

Other Homemade Salads by the Pound:

Pasta Salad, Potato Salad, Macaroni Salad and Cole Slaw

HOT APPETIZERS AND SIDES

Chicken Wings

Chicken Tenders

Traditional Egg Rolls

Spring Rolls

Beef Tips

Hot Boiled Shrimp

Fried or Coconut Shrimp

Chicken Satay

Brie in Puff Pastry with Raspberry Sauce and Pecans
Choice of Steamed, Roasted or Sauteed Vegetables
Choice of Creamed Peas, Corn or Spinach

Collards Southern Style

Mashed, Roasted and Baked Potatoes

Twice Baked Potatoes

Macaroni and Cheese

Pasta Alfredo

MAIN COURSE ITEMS

Sliced Roast Beef with Gravy

Sliced Roast Turkey Breast with Gravy

Sliced Roast Pork Loin with Gravy

Grilled, Baked, Blackened or Fried Choice Fish
CARVING STATION CHOICES

Beef Tenderloin
Prime Rib



Roast Beef (Inside Round)
Pork Loin

Turkey Breast

Whole Tom Turkey

All items are market price and based on the number of guests attending your
party.

To book your party, please contact Beth Davis at 246-1070 or 241-4178.



